5011}35
Gazpacho An&aluz with Cucumbcr Rclish 9

[bérico Pone Proth with White Beans & (Chorizo 10
Salads

House: Baby Arugula & Be]gian ™ ndive with Monte Enebro (Hoat Cl’]eese P2
Fiqui”o Feppcrs & an AlmoncLGarlic \/inaigrette

Romaine Salad with 6-month Manchcgo (Cheese & 5Panislﬁ Anchovies 12

Spanislﬂ White Asparagus, (Conserved, ‘Cojonudos’ i5
with Balsamic Pearl Onions & Fiqui”o Feppcrs

APPctizcrs
Jumbo Shrimp sautéed with Roasted & Fresh Garlic in O]ive Oll 16

Grilled Spanish Octopus, Galician-style, with [Tingerlings & Fimenton 17
Seared [Toie (Gras with Pain Perdu 20
Duck Confit with Poached Duck [ gg, Smoked Bacon & Onions 18
[" scargots sautéed in Pasil-(Garlic Butter on T oasted Paguette 12
Roasted Fiquillo Peppers with Suckling Fig, Jamon & Manchego Cheese 17

Prazo (Gitano: Fug Fastrg with Lamb, ]\/\ushroomsJ O]ivcs & Garlic 16
on Crcamg SPinach

| a Tabla: Chorizo de Soria & Salchiclﬂon de Vic
Fété de Campagne with Fickled Shanots & Cornic%ons, 6-month Manchego i9

No 5P|it Soups, Salads, Appctizcrs or [ ntrées

5,/2020 }:or conservation, \Water Senvice available onlg upon request.

In consideration of our guests, we request that all electronic devices be on mute and cell
Phonc use limited to outside. Thank you.

For Parties of 6 or more, 20% Gratuity will be added.



Ange]es’ Fae”a: Sl'lrimp, Ca]amari, Cl‘n’ckcn, Fork & Bemc 352

(6)5@5\:’6& Dry Sea Scanops & (Z)Jumbo Guhc Shrimp 38
with Caviar Beurre Blanc & Saffron (Cream over | emon-| _eek Risotto

Seafood Black Rice with Spam’sh Octopus, Baby Squicl & Jumbo SErimP 32
Garlic Aioli, Fiqui”o Feppers & resh (Green Onion

Gul)c Rcd Sna er with Colossal Lum Crab, Lemon Bcurre Blanc 34
PP P
on Haricots \/erts sautéed with GraPe Tomatoes & SEallotS

Crispy Seared Scottish Salmon Be“g with Tarragon Beurre Blanc 28
on Cau]hqower Furéc, Caulhqower Florcts & Blis’ccred Chcrrg T omatoes

(Z)Semi~bone]ess Jumbo T exas anil filled with led Mushroom & Bacon 30
with Whole Garlic Olive Qil & Lgonnaise Potatoes

Roastcd FPekin Duck Preast ‘| _atin Quarter’ 52
with Fingerling Fota’coes, Roma anrters & SPanish Onions in Demiglaze

Braised Rabbit Leg with Fedro Ximencz & Heclgehog Mushroom Sauce 28
on Lemon—Lcek Kisotto

Braisccf Bonc]css Bcc{: Short Rxb with [unters Sauce 29
on Fotato Furée & Babﬁ Carrots

BCC}C [Filet over Manchégo Mashed Fotatoes with KquC]COFt Crcam & Crispy Onions 58

Koastccl OPen~Kange Austra]ian Lamb Chops 40
with Rich | amb Jus, Sauteed SPinacl—\ & (Goat (Cheese Potato (Cake

5,/2020 }:or conservation, \Water Senvice available onlg upon request.

In consideration of our guests, we request that all electronic devices be on mute and cell
Phonc use limited to outside. Thank you.

For Parties of 6 or more, 20% Gratuity will be added.



